MILWAUKEE COUNTY
Department on Aging

MUSLIM COMMUNITY & HEALTH CENTER

803 W. LAYTON AVENUE

FOR CURBSIDE PICK-UP

< APRIL <

MILWAUKEE COUNTY SENIOR DINING

Dl

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
1 2
60+ . . .
il Frontier Chicken Rice
RESERVATIONS iz $3.00 |Forterch
REQU'RED Naan
Chutne
939-4411 pear

Hamburger 5 |Chicken & Potato 6 |Haleem 7 |Chicken Tikka 8 9
French Fries w/Red Sauce Vegetable Rice Daal Channa
Green Beans Hummus Naan Naan
Salad Salad/Raita Salad Salad
Dressing 2 Pita Bread Grapes Melon C LOS E D
Banana Orange
Grilled Chicken/Rice ' |Shredded Beef ~ ° |Reshmi Kebab 4 Chicken Biryani 19 16
Grilled Vegetables Potatoes Bhindi Masala Palak Paneer
Baba Ghanouj Salad Naan Naan
Salad Raita Salad Salad
Pita Bread 2 Pita Bread Pear Raita C I—OS E D
Apple Banana Fruit
Ground Beef 19 Kebab 20 Chicken Karahi 21 Seekh Kebab 22 23
Rice w/Rice Channa Masala Mixed Vegetables
Grilled Vegetables Hummus Naan Naan
Hummus Salad Salad Salad
2 Pita Bread Pita Bread Melon Grapes C I—OS E D
Salad Apple
Orange
Shredded Chicken 26 |Macaroni 27 |Chicken Makhani 28 |Frontier Chicken Rice 2° 30
Rice & Vegetables w/Ground Beef Daal Channa Malai Kofta
Falafel Hummus Naan Bread Naan
Salad Salad Salad Salad
Pita Bread Pita Bread Pear Raita C LO S E D
Banana Orange Fruit

View Menus Online! Milwaukee County Division on Aging: county.milwaukee.gov/aging ¢ Senior Dining Office: (414) 289-6995
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of Americans may be prematurely tossing food

because they misinterpret food labels as

indicators of food safety. Know your labels:
56789012

Buy the product before the Sell By date o ’JU’:
passes and cook or freeze the product SELL BY: 18 JUNE 2020
I'stymﬂ'le tII::I: arl: the Refrigerator/Freezer The “sell by” date tells the
fRpELiG store the last day they should
sell that specific package.

- Academy of Nutrition
rﬁﬂl

Bring hand sanitizer and use it If the "sell by" date has passed,
before sampling foods at the store don't buy the product

The “best if used te i
the recommended date for

Ifa producthasa“useW best flavor or quality.
date, follow that date The “use by~ date is the last

date recommended for use
of the product at peak quality.

Pick produce that is free of major bruises and damages
separate from raw meat, } N
poultry and seafood 4 -
products in your cart A J a

Beware of bulk discounts, since fresh produce has a limited shelf life

Keep fruits and vegetables

WAYS TO PRESERVE FOOD
MAKE IT LAST LONGER

surplus food, such as abundant
seasonal preduce or meats to
extend shelf life.

Buy these perishable items toward the end of your shopping trip:

Date all freezer
packages and use the ...... ey
MEAT, POULTRY & FISH oldest food first

CHICKEN

/& -
Put raw meat, poultry and seafood ~ ] g ‘#J
in plastic bags before placing \ < P .
= - CONTENTS 03/14

them in your cart to keep them

— from leaking onto other foods

== 9 Choose pre-cooked meats and fish from the : :":' ; : : ““s”‘z
butcher counter thalrare cqmplete}y (@ ST 1300NS 1617 18
separated from raw items in the display WR oo WNRBA

Academy of Nutrition
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FROM PURCHASE TO PLATE

DON'T PURCHASE
PRODUCE WITH

T T e — mm
AAAAAA d.p;.. oogoogon
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CHECKOUT HEADING HOME

ready-to-eat foods like fruits-and vegetables
from raw meat; poultry. seafood and eggs

‘When checking out. bag Bag raw meats. poultry > If you know you can't go straight home,
frozen foods together to and seafood separate from bring a cooler bag to store the perishable items
keep them cold other foods to keep juices
from leaking > grocery bags regularly
For more tips to keep food safe from the store to your fork, %ﬁg

- Academy of Nutrition
rigﬂ

visit www.HomeFoodSafety.org. omeruxsse . and Dietetics



